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REVERE, MASS. 

Fish — Care, Protection, and Sale — Sanitary Regulation of Markets, Stores, 
and Vehicles. (Reg. Bd. of H., Aug! 31, 1915.) 

Section 1. Every person keeping, maintaining, or being in charge of any 
public or private market, stall, shop, store, storehouse, cart, wagon, or other 
vehicle, in or about which any fish is held, kept, stored, or offered for sale or 
other disposition, shall keep sucli private or public market, stall, shop, store, 
storehouse, cart, wagon, or other vehicle in a clean, pure, and wholesome con- 
dition, and if any such person shall allow or permit the same to be, become, or 
remain unclean, impure, or unwholesome, he shall be guilty of a violation of 
this ordinance. 

Sec. 2. It shall be the duty of such person conducting a public or private 
market, stall, shop, or store where fish is offered for sale or other disposition 
to maintain running water with a sink either of wood, iron, or any sheet metal 
having a proper overflow and filled with water when containing entrails, fish 
trimmings, or other waste material. Wood sinks shall be lined with zinc or 
sheet metal, and all sinks shall be -at least 2 feet in depth and 21 feet in length 
and 1J feet in width. 

Sec. 3. Said fish shall be iced at all times and kept in separate ice boxes, ice 
chests, cooling rooms, or refrigerators, which shall be connected with the sewer 
when practical or in a manner suitable to the board of health. 

Sec 4. No person aforesaid shall expose fish in tire open and must protect 
it in such a manner' that the fish be not contaminated with dirt, insects, or 
other objectionable matter and well secured from the rays of the sun. 

Sec. 5. No fish not being then fresh, sound, wholesome, and safe for human 
food shall be brought into the city of Revere or offered or held for sale at 
any public or private market, stall, store, storehouse, or in any other place in 
said city by any person. 

Sec. 6. It shall be the duty of the agent of the board of health to inspect 
all places where fish is handled or offered for sale, and any person selling 
fish shall keep the premises in which the fish is kept, and any utensils, vehicles, 
or Other receptacles by means of which it is handled, in a clean and sanitary 
condition and protected in such a manner that they shall not be contaminated 
with dirt, insects, or other objectionable matter. 

Sec. 7. It shall be the duty Of the agent of the board of health to visit at 
frequent intervals each public and private market, stall, store, storehouse, res- 
taurant, or hotel in said city, and each and all carts, wagons, and vehicles of 
street hawkers, in, at, or about which any fish is kept, held, or carried for 
sale or other disposition as human food, and examine and carefully Inspect all 
such fish, and if any unwholesome fish so intended for sale or other disposition 
as human food be found in or about any such public or private market, stall, 
store, restaurant, hotel, storehouse, or in any cart, wagon, or other vehicle 
of vendors or street hawfcers, to at once give the person in charge of the same 
for the time being notice to at ouce remove the same out of the city, or to 
such place as the agent shall direct, or to destroy the same, whereupon the 
persoa in whose custody and possession the same shall be found to be shall 
at once remove the same out of the city, or to such place as said agent shall 
direct, or destroy the same, as may be directed by said agent, and any person 
to whom such notice has been so given by said agent who shall fail to at once 
remove the same out of said city, or to such place as said agent shall direct, 
or to destroy the same if so directed, shall be subject to a fine of not ex- 
ceeding $20. 
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Sec. 8. Any person violating any of the provisions of this ordinance [sic] 
or neglecting or refusing to comply therewith shall on conviction be pun- 
ished by a fine of not exceeding $100. 

SACBAMENTO, CAL. 

Milk — Production, Care, and Sale. (Ord. 208 as Amended Aug. 19, 1915.) 

Section 1. It shall be unlawful for any person, firm, or corporation, except 
in bulk to the wholesale trade, to sell or exchange for human consumption any 
milk from cows that have not passed the tuberculin test until it has been 
pasteurized by the holding process at a temperature not less than 140° F. for 
25 minutes : Provided, That the milk for drinking purposes shall not be heated 
above 145° F. It shall further be unlawful for any person, firm, or corpora- 
tion to sell or exchange, or offer or expose for sale or exchange, any milk prod- 
ucts, except cheese, into the composition of which any milk enters other than 
that permitted in this section of this ordinance to be sold at retail. For the 
purpose of this ordinance milk shall be construed to include cream. 

Sec. 2. AH milk except certified milk, guaranteed milk, grade A milk, and 
grade B milk is hereby declared to be impure and unwholesome, and must not 
be sold for human consumption. 

Sec. 3. For the purpose of this act milk shall be graded as follows: Certi- 
fied milk, guaranteed milk, grade A milk, grade B milk, and milk not suitable 
for human consumption: Provided, That milk not suitable for human con- 
sumption shall be plainly marked. 

Sec. 4. No person, firm, or corporation shall sell or exchange, or offer or 
expose for sale or exchange, as or for guaranteed milk any milk, raw of pasteur- 
ized, the quality of which is guaranteed by the dealer, without approval in 
writing of the health department, which milk must be of a higher standard 
than that required for grade A raw milk. 

Sec. 5. No person, firm, or corporation shall sell or exchange, or offer or 
expose for sale or exchange, as and for grade A milk any milk that does not 
conform to the rules and regulations and the methods and standards for 
production and distribution of grade A milk adopted by the health department. 

Grade A milk shall conform to the following requirement as a minimum : 
If raw, it shall consist of the clean raw milk from healthy cows as determined 
by physical examination and by the tuberculin test by a qualified veterinarian 
under the supervision of the food and market inspector, and from dairies that 
score not less than 70 per cent on the score card adopted by the United States 
Bureau of Animal Industry, Department of Agriculture. The tuberculin test 
must be repeated annually if no reacting animals are found in the herd. If 
reacting animals are found they must be removed from the herd, and the 
tuberculin test repeated in six months. All cows are to be fed, watered, 
housed, and milked under conditions approved by the health department. All 
persons who come in contact with the milk must exercise scrupulous cleanliness, 
and must not harbor the germs of typhoid fever, tuberculosis, diphtheria, or 
other infectious diseases liable to be conveyed by milk. Absence of such in- 
fections shall be determined, by cultures and physical examinations, to the 
satisfaction of the health department. 

This milk is to be delivered in sterile containers, and is to be kept at a 
temperature of 50° F. until it reaches the ultimate consumer, when it must 
contain less than 100,000 bacteria per cubic centimeter. If pasteurized, it 
Shall come from cows free from disease as determined by physical examination 
at least once in six months by a qualified veterinarian of the health depart- 



